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M A N A G E R S  C O R N E R

KÆRE MEDLEM
September måned rimer i den grad på Gathering. En global SMWS begivenhed, der netop hylder ånden i foreningen 
– at nyde gode dråber i selskab med hinanden. Det fejres på mange forskellige måder rundt om i verden, og i 
Danmark kan du finde os alle sammen på Kareten i København, fredag og lørdag den 12. og 13. september.

Det bliver forhåbentligt et par festlige dage, som vi har fyldt op med spændende smagninger og ikke mindst en 
pakket bar med alt hvad hjertet begærer. Du vil naturligvis kunne smage de nye aftapninger som du kan læse mere 
om her i bladet, samt en masse andet godt.

Du finder en detaljeret oversigt over smagningerne her i bladet.

Der er allerede tilmeldt en masse skønne mennesker, og der er stadig plads til flere. Har du mulighed og lyst til at 
være med, så håber vi at få dig at se. Det er medlemmerne der er den virkelige begivenhed. Det er dem der gør det 
hele til noget særligt.

Har du ikke have mulighed for at deltage, men alligevel gerne vil smage de nye flasker, så kan du bestille et sæt på 
smws.dk, og  smage dem sammen med Terje & undertegnede i en virtuel streaming mandag den 15. september kl 
19.00.

Vi glæder os til festen!

Med venlig hilsen
Thomas Korsgaard



T H E  G A T H E R I N G  2 0 2 5

GATHERING 2025 
– 12. & 13. SEPTEMBER – KARETEN I KØBENHAVN

FREDAG
17.00 – 02.00		  Baren er åben!
17.00 – 20.00		  Aftenbuffet Kareten
19.30 – 21.30		  10-års jubilæumssmganing v/ Thomas Korsgaard	 Udsolgt
22.00 – 23.15		  Creators Collection – Peat Plants v/ Jesper Thomsen

LØRDAG
11.00 – 02.00		  Baren er åben!
11.00 – 14.00		  Frokost Kareten – Smørrebrød
11.45 – 13.00		  Creators Collection – Homecoming v/ Jesper Thomsen
13.30 – 15.00		  Thesbjergs Favoritter v/ Terje Thesbjerg		  Udsolgt
15.30 – 17.00		  Destilleri nummer 153 v/ Thy Whisky & Thomas Korsgaard	
17.00 – 20.00		  Aftenbuffet Kareten – Italiensk Tema
17.30 – 19.00		  Destilleri nummer 3 v/ Lars Nielsen
19.30 – 21.00		  Whisky & Beer Pairing v/ Gorm Jensen

I baren kan du smage på det nye september Outturn, samt en masse godter vi har fundet frem fra gemmerne.

Se mere information på smws.dk – hvor du også finde ledige billetter under menupunktet Gathering 2025.



Hickory 
dickory 
chopsticks

SPICY & DRY

CASK NO. 63.108  

DKK 995

DKK 1.195

Cask 1st Fill Barrel

Date distilled 9-May-2002

Age 20 years

Strength 56,5%

Region Speyside

Outturn DK 24 bottles

On the nose, fruity sweetness (honey, melon, lemon curd) 
arm wrestled with drier notes of hickory wood, mustard 
seeds and white pepper. The palate gave us teasing honey 
and mango sweetness, but the dryness prevailed – trail 
mix (dried pineapple, coconut, banana and nuts), pencil 
shavings, perfumed wood and “licking wasabi from a 
chopstick”. With water, delightful aromas arrived on the 
nose – coconut, golden syrup, orange marmalade, ginger 
cake, brandy snaps and a leather tobacco pouch. The 
palate now started with banana bread, tinned mandarins 
and apple crumble with custard, but finished with roasted 
chestnuts, molasses, cumin seeds and tannic oak.

Textbook 
sherry

DEEP, RICH & DRIED FRUITS

CASK NO. 24.185 

Cask Ex-Oloroso Butts / 2nd Fill PX 
Hogshead

Date distilled 13-October-2008

Age 16 years

Strength 63,2%

Region Speyside

Outturn DK 36 bottles

At first this one spoke with a clear sherry accent, 
displaying notes of marzipan, pickled walnut, dark-fruited 
trail mix, madeira sponge cake, chocolate marshmallows 
and dried figs. Rich, deep and inviting. With water it 
became sharper, brighter and fruitier, with blueberry, 
raspberry, Spanish brandy and gingerbread. The neat 
palate was hot and robust, with big notes of bitter dark 
chocolate, raspberry ganache, jaffa cakes, cloves and a 
hint of cayenne pepper. Water brought more red fruit 
characteristics, fig jam, sweetened mascarpone and cherry 
liqueur. At 10 years of age, we combined selected casks 
from the same distillery. We then returned the single malt 
into a variety of different casks to develop further. This is 
one of those casks.



v

Behold The Beast
 Deep, Rich & Dried Fruits

CASK NO. 76.157 

DKK 1.495

Cask 1st Fill Oloroso Butt

Date distilled 12-July-2006

Age 18 years

Strength 54,3%

Region Speyside

Outturn DK 30 bottles

Bruised apples landed with a splash into vats of brandy, 
treacle and funky rum, causing droplets to spray on to 
dried figs and banana bread dipped in soft brown sugar. 
A spicy warmth washed over the fruit, cascading ginger, 
chillies and white pepper into apple chutney, sultanas and 
coal tar blended with orange bitters. Water encouraged 
the emergence of strawberry daiquiri and French martini 
cocktails, garnished with tinned peaches and sticky fresh 
pine wood. With its fruity spirit character taking centre 
stage, rich sherry notes stood their ground towards the end 
– where nutmeg, ginger beer and dried fruits combined 
with chocolate orange biscuits.



Honey, I’ve 
made toast

JUICY, OAK & VANILLA

CASK NO. 79.13 

DKK 795

DKK 750

Cask Refill Hogshead 

Date distilled 31-March-2009

Age 15 years

Strength 62,3%

Region Highland

Outturn DK 48 bottles

The Panel, emulsion-loaded paint brush in-hand, 
ambled along a wet gravel path, past hedgerows 
laden with exploding berries, pears and red grapes. 
To taste, this dram gave sandalwood and honey 
upfront, joined by apricot, thick-cut marmalade and 
rye bread. Water reinforced all of the above, and 
chose to serve the lot to our noses atop a piece of 
buttered toast with a side of breakfast cereal. The 
palate was enhanced now with bubblegum, ginger, 
figs and vanilla toffees.

Sea salt and 
Szechuan 
pepper

OILY & COASTAL

CASK NO. 52.48   

Cask 1st Fill Barrel

Date distilled 27-August-2013

Age 11 years

Strength 55,4%

Region Highland

Outturn DK 36 bottles

The nose suggested coastal fog round a shipbuilders 
yard: clean and subtle, with additional hints of 
clover honey, golden syrup, fruit salad chews and 
banana split. It acquired more self-confidence on 
the palate, with intense flavours of salted caramel 
pieces in dark chocolate, salted liquorice and green 
olives, grapefruit and lime acidit, and an aftertaste 
of Szechuan pepper and ship’s timbers. The nose in 
reduction delivered wood shavings, perfumed pear, 
salted plantain chips, chocolate and pepper spice. On 
the palate, we now found coffee, apple cake, white 
wine gums, cinnamon bark and dry-roasted peanuts. 
The much-vaunted maritime character was subtle 
but undeniable.



An epicurean 
epic

LIGHTLY PEATED     

CASK NO. 153.4 

DKK 1.195

DKK 795

Cask 1st Fill Barrel

Date distilled 14-December-2016

Age 7 years

Strength 58,8%

Region Denmark

Outturn DK 42 bottles

The gastronomic adventure began with a nutty 
meander through peanut brittle, toasted breakfast 
cereals and sesame snaps. Layers of white chocolate 
were then laid across a bed of dried apricot before 
being covered with Greek yoghurt and burned with a 
blow torch. The ensuing smoke caressed lemongrass 
and galangal in spicy Thai soup, followed by dried 
cherries dipped in dark chocolate. The lemongrass 
turned to lemon curd with a drop or two of water. 
Fresh sawdust brought an oaky sweetness that 
blended with toasted scones and mint leaves on 
crème caramel. The deep notes of cocktail bitters 
added subtle complexity to the finish, while beeswax 
and herb butter were spread on to warm toast.

Seashore 
cinders

PEATED     

CASK NO. 4.370 

Cask Ex-Bourbon / 1st Fill Barrel

Date distilled 29-October-2009

Age 13 years

Strength 62,8%

Region Highland

Outturn DK 30 bottles

The neat nose instantly displayed a pure, thready 
and evocative peat smoke profile. It was chalky, ashy, 
briny and full of smoked mint, gorse flowers, hay and 
coastal freshness. Reduction brought slightly funkier 
tones of pickled gherkins, wet seaweed, shellfish, tar 
and ink. When neat, the palate was surely coastal 
and fresh. The Panel found sweet herbal peat smoke, 
smoked olive oil, charred lemons over hot coals and 
many detailed impressions of coastal flowers and 
beach pebble minerality. Some water thickened 
the peat smoke and made everything very easy and 
luxurious, as we sampled olive tapenades, yellow 
flowers, salted honey, aged meat and herbal touches 
of lemon thyme and wormwood. At eight years of 
age, we combined selected casks from the same 
distillery. We then returned the single malt into a 
variety of different casks to develop further. This is 
one of those casks.



NÆSTE CASUAL DAYS 2025

KOMMENDE CASUAL DAYS 2025

Dato:  	 6. december 2025
Tid: 	 12.00 – 15.00
Sted: 	 Basement Beer Bar i Aalborg

Dato:  	 25. oktober 2025
Tid: 	 12.00 – 15.00
Sted: 	 Basement Beer Bar i Aalborg

Dato:  	 13. december 2025
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

Dato:  	 25. oktober 2025
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

Dato: 	 1. november 2025
 Tid: 	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

Dato: 	 18. december 2025
Tid: 	 18.00 – 23.00
Sted: 	 ToRVEhallerne i Vejle

Dato: 	 24. oktober 2025
Tid: 	 18.00 – 23.00
Sted: 	 ToRVEhallerne i Vejle

Dato: 	 7. november 2025
Tid: 	 19.00 – 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

Dato: 	 13. december 2025
Tid: 	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

Dato: 	 7. december 2025
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København: 

Dato: 	 8. november 2025
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København: 

Dato: 	 5. december 2025
Tid:	 19.00 – 22.00
Sted: 	  Badehotellet Grenaa Strand

Dato: 	 24. oktober 2025
Tid:	 19.00 – 22.00
Sted: 	  Badehotellet Grenaa Strand

EVENTS

GLOBALE PARTNERBARER

KOMMENDE BEGIVENHEDER

Begivenhed:	 SMWS Festival i Vejle
Dato: 		  28. Januar – 31. januar 2026 

Begivenhed:	 Virtuel Gathering 2025 
Dato: 		  15. september  - Streaming kl. 19.00 

Begivenhed:	 The Gathering 2025 på Kareten i København
Dato: 		  12. & 13. september 

Mig & Ølsnedkeren
Mejlgade 12
8000 Aarhus C

ToRVEhallerne
Fiskergade 2-8
7100 Vejle

Dronning Louise
Torvet 19
6700 Esbjerg

Basement Beer Bar
Løkkegade 18
9000 Aalborg

Faer Isles Distillery Bar
Fjarðarvegur 3
FO-350 Vestmanna
Faroe Islands

Badehotellet Grenaa Strand
Havneplads 1
8500 Grenaa

Luke’s Bar
Klosterstræde 23
1157 København

Kareten
Hollænderdybet 1
2300 København S



MEDLEMSKAMPAGNE 

Kunne  du  tænke  dig  en  f laske  whisk y  fra 
SMWS ganske  g rat i s?

Ingen problem – det eneste du skal gøre, er at få en af dine whisky 
interesserede venner til at melde sig ind i SMWS Denmark. 

Indmeldelse kan ske i butikken eller via smws.dk. Husk at få din ven til 
at notere at det er på anbefaling af dig, så vi ved hvem vi skal gemme 

en flaske til.


